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TEIiT&S  TO  ITIBBLS 


BACOII  TOAP-AROUiTDS 

Spread  condensed  musriroom  soup  on  slices  of  soft, 
fresh  bread  from  which  the  crusts  have  been  re- 
moved.   ?.oll  the  slices  of  "bread  v;ith  the  mushrooms 
inside  and  v/rap  a  strip  of  hrealcfast  bacon  around 
each  one.     Sec -ore  v/ith  tooth  picks.    3ak:e  in  a  hot 
oven  (400  )  about  25  minutes.    Prepajre  tvro  or  three 
for  each  person.    May  be  served  v;ith  fruit  or  vege- 
table salad  or  othorv/ise. 

riorcncG  Llakely 

BuTTSESCOrCE  PSC^  TOAST 

6  slices  bread  (regular  thin-sliced  loai") 

1/2  cup  sugar,  usir^g  slightly  over  half  dark-brovai 

and  baJLr'jiCG  of  v/hite  granulated 
1/4  cup  soft  butter 
6  tablespoons  finely  chopped  nuts 

Toast  one  side  of  bread  sliCDs,     Spread  untoasted 
sides  with  butter-sugar  mix. are.     Sprinkle  each 
slice  vrith  old  ta.blespoon  chopped  nuts.    Place  on 
ungreascd  cookie  sheet  ox^d  bi-kc  under  low  broiler 
for  5  minutes.    Serve  immediately.    This  toast  may 
be  served  for  brerkfast,  lunch,  or  afternoon  tea. 

Florence  IlrJkely 

/since  these  are  not  iry  ov/n  recipes,  but  two 
fa^vorite  delicacies  bogged  from  a  South  Carolina, 
aunt  (lona  Il.^iiely),  I  c?ji  recommend  them  enthu- 
siastically rjid  unbliishingly  as  unbelievably  sinple, 
tasty  dishes.    F.  2^/ 
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SBEHEISD  MUSHHOOliS 

Drain  coxmcd  whole  muchrooms,  put  into  a  small 
to\jl  Piid  cover  with  pale  dry  cherry.    Leave  in 
refrigerator  for  cevernl  hours  or  overnight,  (Over- 
night is  hotter).    At  serving  time,  simply  "bring  out 
the  mushrooms  in  their  hov/l  of  mno,  sperxed  v/ith 
toothpicks,    I^Iushrooms  moy  he  drnined  and  hollo\ir  of 
stem  filled  with  salted  almond,  or  tiny  hall  of  cream 
cheese  seasoned  with  salt,  freshly  ground  pepper  or 
a  few  drops  of  Tahasco. 

Kitty  Villiojns 

EOT  DOG  TOASTISS 

8  Frankfurters 

8  slices  sandv/ich  hread 

Melted  hutter 

Prepared  Mustard 

Toothpicks 

Pour  "boiling  water  over  J'rpnks,  let  stcind  8  minutes. 
Spread  hread  vrith  hutter  and  mustnxd.    Place  ^'rpnks 
cornenfisc  on  hread.    Fasten  opposite  corners  togeth- 
er with  toothpicks,  hrush  v/ith  melted  hutter.  Broil 
until  toast  is  :f^lden  hrovm.    Serve  with  French  fried 
onion  rings. 

Ethel  Meachrm 

CliAI-i  DIP 

1  l^xge  cpjn  minced  clams 

1  package  (12  oz.)  cream  cheese  v/ith  chives 
Tahasco  sauce 
Vorcostershire  sauce 
Salt  and  cayenne  pepper 
Lemon  Juice 


Drain  clams  rnd  add  juice  to  cheese,  mix.    Add  clrjns 


nnd  miz  well.  Add  all  the  othor  ingredient c,  to  taste. 
Chill  until  ready  to  servo.    Good  v/ith  potato  chips. 

Mary  Louise  Lc^is 

BLUE  CHEESE  DIP 

1/2  cup  Mr-^yonnai  so 

1  talilcspoon  horseradish 

1  ta"blc spoon  Torccster shire  saaco 

1/4  teaspoon  splt 

1/8  teaspoon  Ta'oasco 

1/4  cup  "blue  cheese  (l  Irxgo  square) 

3  ta'ble spoons  vinegar 

Put  "blue  cheese  in  hov/l  md  pour  vinegar  over  it. 
Let  stand  1  hr.    Cut  everything  else  in,  "beat  all 
ingredients  and  chill.    Serve  vath  celery,  radishes, 
potato  chips,  carrots  or  "broccoli  spears.    Serves  10. 

Mrs*  D.  G-riffin 

ONI  03^1  DIP 

1  cup  sour  cream 

4  talJlcspoons  dehydrated  onion  soup-mis 

Mix  ingredients  of  the  soup-mix  vjcll  pnd  add  to  soijr 
cream.  Chill  for  30  nin.  Servo  v/ith  Cordon  riplcts 
or  potato  chips. 

lirs.  D.  ;r.  Griffin 
EDTT:    How  Many  Party  Srjidvdchc  s? 

Divide  the  numher  of  guests  you  have       6;  that  v.dll 
give  you  the  number  of  "baJccr  or  home  loaves  of  "bread 
you  need.    If  you  pl-^ji  on  srindv/ich  "bread,  multiply 
guests  "by  3  nnd  divide  oy  32. 


CEEESS  3/iIiLS 


3  Clips  grated  Sv/iss  cheese 

4  tpjble spoons  slicrrj^* 
2  t.n.ble spoons  flour 
6  egg  vjhitoc 

Salt,  pepper,  r.nd  prprika  to  taste 

Kix  cheese  rind  flour,  add  sherry  and  salt,  pepper 
and  paprika,    Told  in  stiffly  "beaten  egg  vjhites. 
Shape  into  "balls  the  size  of  hickory  nut,  rnd  fry 
in  hot  fat  in  fr^'-ing  "basket  until  golden  "brown* 
Stick  a  pick  in  each  ball  before  serving. 

fcry  Louise  Lewi 

CHI3SS  BISCUIT 

1/2  lb.  shr.rp  chocsc  (not  processed  kind) 

2  cups  flour  (pl?i.n) 

1/2  lb.  butter  or  margoxine 

1/8  teaspoon  red  pepper 

Grrate  cheese.    Add  butter  nnd  flour  alternately. 
Crerjn  v/ell.    Roll  out  rnd  cut  v/ith  small  cutter. 
Place  pecan  or  v/rlnut  on  top  of  each  one.    Baice  at 
350    for  8  minutes.    Hemove  to  v/axed  paper  md  sif 
pov/dered  sugar  over  erch  one. 

fes»  P.  N.  Egerton 


SAL/iDS 


HOQUSTOET  LlilS  S/X/iD 

1  pkg  lime  Jcllo 
11/2  cups  hot  uatcr 
1/2  cup  Moyonnr.ise 

1  small  pkg  Roquefort  or  "bluio  cheese 

Dissolve  Jello  in  hot  vrater  md  cool.    Place  in  ice- 
"box  and  chill  just  until  it  thickens  a  "bit  (so  it 
will  just  stick  to  finger  v/hen  touched).  Hemove 
?jid  heat  vdth  egg  heater  until  fluffy  rjid  whitish 
looking.    Add  Mayonnaise  and  crumhle  cheese  into 
this  rjid  stir  v;cll.    Pour  into  molds  greased  v;ith 
salad  oil.    At  servirig  time  run  laiife  edge  around 
molds  cmd  hold  in  bowl  of  warm  (not  hot)  v/ator. 
Unmold  on  lettuce  lerJf,  garnish  vath  Hryonnaisc. 
Serves  8  if  individual  molds  are  used,  or  6  for 
small  ring  mold. 

Kitty  Ivilliams 

HIHT:    TO  dry  lettuce,  pat  it  v/ith  crumpled  paper 
toweling.    It  ahsorhs  water  and  does  not  hruise 
leaves. 

PHOZffi  FHUIT  SALAD 

1  cxjp  crushed  pineapple.  (1  small  c?ji) 

1  cup  peaches  (nedium  can  sliced) 

1  "bottle  cherries 

1  cup  mayonnaise 

1  cup  crepjn,  i/hipped 

3  tablespoons  ijov/dered  sugar 

12  marshmellov/G,  cut 

1  pkg  cream  cheese 

Mix  pineapple,  cream  cheese,  sugar,  peaches,  cher- 
ries, marshmellov/s,  with  mnyonnniso.    Fold  in  or  cam. 


Add  1/2  cup  nuts,  if  desired.    Freeze  and  serve  on 
lettuce.    Makes  8-10  servings. 

Mrs.  C.  B.  Mason 

iWOGADO  S.\Iu\D 

1  rvocn.do,  sliced  in  slivers 

1  small  pkg  P.ociaofort  cheese 

3  haxdDOiled  eggs,  sliced 

1  Email  head  lettuce,  finely  "broken 

Clove  garlic 

French  dressing 

HuTd  a  large  mixing  "bov/1  vdth  a  clove  of  garlic.  Place 
lettuce,  eggs,  avocado  slices,  and  crumbled  cheese  in 
"bov/l.    Pour  over  all  your  favorite  French  dressing  rjid 
toss  thoroughly •    Fine  for  buffet  suppers.  Serves 
4-5. 

Kitty  YJilliams 

ffiiTB  CHSHRY  s:ajj) 

1  con  v/hite  cherries         /   1  can- diced  pineapple 
1  envelop  gelatin  1  cup  "boiling  water 

1  12  oz.  pkg  croam  2  cups  fruit  juice 

cheese  1/2  cup  almonds 

Sork  gelatin  in  hoiling  v;ater  rnd  add  cherries,  juice, 
pineapple,  rnd  almonds.    Pour  into  tvjo  layer  coke 
pans  and  chill  until  set.    Spread  softened  creaja 
cheese  hetv/een  Ir^^^ers  and  on  top.    Serve  mth  mayon- 
naise. 

Mary  Louise  Lewis 


LIME  DELIGHT  Si\LAI> 

2  pkgs  lime  Jollo 

1  pkg  (6  oz.)  cream  cheese 


1  large  caii  fruit  cocktail 
1  smtill  jar  stuffed  olives 


1  l-^Tgo  cm  pineppplo         1(2  cup  chopped  nuts 


Cream  cheoso  rzid  lino  Jello  in  2  l/2  cups  "boiling 
water.    Cool,    Add  pineapple,  fruit  cocktail,  olives, 
rnd  nuts.    Mix  \jo11.    Chill  until  sot.    Serve  on 
lettuce,  v/ith  mayonnaise.    Serves  al^out  14. 

Mrs,       Vi.  Jenkins 

KSRiCODA  SiiLi\D  BOvJL 

1  head  lettuce 

1  cup  cauliflo\:cr  flov/erets 

1  Irxge  tOLiato,  peeled  and  cut  in  wedges 

1/4  large  Bermuda  onion 

1/2  cup  olives  (stuffed) 

2/3  cup  Hoquciort  1 rench  dressing 

Teox  lettuce  into  "bit-sized  pieces  rjid  coml^inc  v/ith 
caiilif lower,  tomato,  onion  rings,  c^und  olives.  Add 
dressing  and  toss.    I^ialcos  4-6  servings, 

Sarah  Shackleford 


SKHIilP  SALiJ) 

11/2  cups  "boiled  shrimp 
3/4  cup  mayonnaise 
2  hardboiled  eggs 
1  ta"blcspoon  gelatin 
Salt  rjid  popper  to  taste 


3/4  cup  chopped  celery 
1  hottle  stuffed  olives 
11/2  teaspoons  grated 

onion 
Juice  from  1  lemon 


Soak  gelatin  in  2  talDlc spoons  cold  v/ater,  then  melt 
over  hot  v/ator.    Add  lemon  juice.    Cool,  and  add 
mayonnaise,  salt  rnd  pepper.    Pour  this  mixture  over 
shriiTp  (which  l:iave  "boon  cut  in  sm?.ll  pieces),  rnd  add 
all  other  ingredients.    Chill,  in  molds,  aJid  serve  on 

IcttuOG, 


Mary  Louise  Lev/is 
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MQLIED  raUIT  COCKTAIL  SALAD 

1  pkg  lenon  or  line  Jello 

1/2  cup  "boiling  water 

1  1/2  cups  ginger  rlc 

1  iTo,  2  1/2  cpn  fruit  cocktail,  drained 

Dissolve  Jcllo  In  "boiling  wn,tcr«    Add  ginger  rlc,  rnd 
chill  until  slightly  thickened.    Fold  in  fruit  cocktail. 
Mold  as  desired  and  chill  until  firn.    Servo  on  lettuce 
with  salad  dressing. 

tos*  D.  lU  ariffin 

•"^.SS  HUSSIAti  DHsssna 


1  pkg  creria  cheese 

1  tablespoon  vinegar 

1/2  cup  tonato  chili  sauce 

l/2  cup  nnyonnaise 

Dash  of  srlt 

Crean  together  crean  cheese  r>nd  vinegar,    iidd  chili 
sauce,  mryonnrase,  rjid  salt,    ''/hip  v/ith  egg  "beater 
until  snooth.    Eiccollcnt  over  lettuce  v/edges.  This 
recipe  makes  plnost  a  quart  of  dressing  and  villi  keep 
in  your  refrigerator  for  several  vreoks. 


Mrs.  A.  M.  Sprrgue 


JEEHCH  DHSSSIITG 


2  onions  finely  chopped  1/2  teaspoon  paprlfea 

1  "bottle  tonato  catsup  1  cup  sugar 

1  ta'blespoon  prepared  2  cups  srlad  oil 

horseradish  l/2  tcasp.  ground  cloves 

1/2  teaspoon  dry  nustrrd        1/2  teaspoon  garlic  salt 
I    cup    Mvvvec\<xTf  2.  tb^.  ^OLvJcnM  SOLl-t 

Mix  all  ingredients,  rdd  oil  end.  vinegar  last,  P-ut  in 
large  fruit  jax  vdth  tight  lid  and  shake  2  nin.  Keeps 
for  weeks  in  refrigerrtor. 

I-Irs.  John  E,  King 


VEOSTiiBXES 


9 


GZSSIT  BEi\iIS  ""T  MUSHHOai  SAUCE 

2  pkgs  Frcnca  stylo  frozen  grcon  "bosms 
1/2  Can  con  u  iGcd  mushroom  soup 

2  tabic spoo"..  milk 

1/3  cup  buttered  "bread  crum'bs 

Preheat  ovc?x  bo  376^  .    Allow  green  "beans  to 
partially  tlr-wr.    Place  in  1  1/2  ctt.  greased 
casserole.    .Vld  soup  to  milk  and  pour  over  "beans. 
Sprinkle  vdV/  buttered  bread  crumbs.    Cover  and 
bake  45  minr  .;cs»    Serves  6. 

Mrs.  A#  M.  Spraguc 

OEAHGE  SltfEEI  POTATOES 

8  si^eet  pot DCS 

8  orange  shells 

1/2  cup  chop-:;,cd  nuts 

3  tablespoon-'  butter 
1  cup  raisi::]  j 

Boil  8  swecVotatocs  in  water  to  which  have  been 
added  1  tcaL;30on  salt  and  1  teaspoon  sugar.  *./hcn 
tender,  mas"i.  and  add  butter  and  raisins  (which 
have  been  so.c"Icod  in  v/arm  x-srater).  .  Place  mixture  in 
orange  shells,  from  v/hich  the  pulp  has  been  removed. 
Sprinlcle  with  chopped  nuts  and  bake  20  min.  in  med- 
ium oven. 

Miss  S.  II.  Cc$)ehaxt 
ASPAHAOTS  m  ^d  MUSHHOOM  SAUCE 

1  can  green  i  .jparagus 

2  hardboilec  eggs 

1  can  cream  of  mushroom  soup 
Brcnd  cn^nbr.. 
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Drrln  asparr-gus  pud  rxrnjigc  in  Pyre::  pie  pl-te.  Slice 
eggs  pud  arrmge  on  top  of  aGpcuragus.    Pour  soup  on 
top  of  Gggs  and  aspaxrgus.    Sprinkle  v.dth  bread  crumbs 
and  bal^e  in  400^  oven  15  or  20  min.    Good  for  buffet. 


OLilZSD  CilRHOTS 

Trj'-  the  tv/o  variations  to  the  gla-ze  recipe. 

1.  Add  2  tablespoons  orange  or  lemon  juice. 

2.  Holl  the  cajrrots  in  honey  instead  of  sugar. 

Boil  v/hole  scraped  carrots  until  tender.    Drain.  Melt 
a  large  lump  of  butter  in  a  heavy  fryirig  pan.  Sprinlcle 
carrots  v/ith  suo^rx.    LTion  butter  is  hot,  add  carrots 
and  roll  in  mixture  until  evenly  glared. 


Boil  v;ater,  salt,  sugar  and  garlic  for  5  minutes. 
Add  2  pkgs  spinach  ( slightly  thaued) .    Boil  5  min. 
Drain  and  chop.    Add  the  beaten  egg,  cheese,  and 
mushroom  soup.    I-ii::i  in  buttered  casserole  dish.  Cook 
at  35CP  about  30  minutes,        fcv;  buttered  bread  cr-ombs 
and  grated  cheese  can  be  added  to  the  top  before 
cooking. 


Betsy  Shaban 


Kitty  IJilliams 


SPIIIACH  CASSSHOLE 


1  cup  water 

2  pkgs  frozen  spinach 
1  minced  clove  goxlic 

1  1/2  cups  grated  cheese 


1  teaspoon  salt 
1  teaspoon  sugar 
1  egg 

1  can  mushroom  soup 


I'irs*  Shrank  Egorton 


HIM!:  VJhen  you  poach  eggs,  add  some  vinegar  to  the 
water  to  keep  the  whites  from  spreading. 
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CASSDHOLS  i'ilTD  ICSAT  DISEES 


CHICICSH  OMAH  KSATM 

2  2- lb.  chickens  (8  pieces) 
1/4  To.  "butter  or  nargnrine 
1  Irxgc  onion  sliced 
1  ter.spoon  poprika 


1/2  cup  sherry 
1/2  c\ip  tomato  JuJ.cc 
1  teaspoon  salt 
Pepper  to  taste- 


Melt  "butter  in  frying  prn.    Add  chicken  and  "braise 
until  "brov/n,    Hcnove  cbicken  rJid  place  in  "baking  pan. 
Saute  onion  in  outtcr  left  in  -por^m    Then  add  all  ' 
other  ingredients  plus  1  c\jop  water,  md  pour  over 
chicken  in  "baking  dish.    Brke  in  oven  at  400  v/ithout 
cover.    Turn  over  r^ter  half  hoi:T,    Cook  for  rx^other 
half  hour  then  turn  again  and  cook  for  15  minutes. 
Serve  v/ith  rice  piloff, 

ViDXy  Carol  McwTiirt 

suGLi^D.  CLAi-i  ckoi;i}i:h 

2  in,  piece  of  srlt  pork,  cubed,  or  3  slices  "bacon 
2  large  potatoes,  cubed 
1  Irrge  onion,  chopped 
1  Ipxgo  ecu  minced  cla:ns 
1  qt.  milk 

Salt,  popper,  thyno,  rr.d  narjorcn 

Cook  salt  pork  until  soft  in  frying  pan.    Pour  off 
excess  fat.    Add  potatoes,  onion,  clam  J'jIcc  pud  1 
cup  of  v/atcr  to  pork,    Sinmor  until  potatoes  are  done 
Add  clams,  seasonings,  md  1/2  cup  more  water,  a^id 
sinner  for  at  leaet  15  min.     (The  longer  the  better.) 
Heat  milk  ?r-d  add  clam  mixt'ore  to  it.    Serve  at  once, 
/iviost  ITew  Englandors  v/ould  not  dignify  this  by  the 
name  Clam  Chov/der,  but_wc  enjoy  it  as  most  ingredient 
are  readily  avralable^/       Mrs.  Charles  Keith 
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CHSOLE  GmaO 


1  1/2  cups  cut  okra 

1  l/S  triblc spoons  ban  or  bacon  drippings 

1  largo  onion  chopped  fine 

1  clove  garlic  chopped  fine 

1  green  pepper  chopped  fine 

1  tablespoon  parsley  minced 

1  qt.  chicken  stock  (seasoned  v/ith  bay  leaf) 

1/2  8  oz.  can  tomato  sauce 

1  lb.  cleaned  shrimp 

1/2  can  v/hite  crab  meat 

1/2  pt,  oysters  '-dth  liquor  may  be  added  if  desired 
Salt  and  pepper  to  taste 

Fry  okra  slov/ly  in  ham  drippings,  then  add  onions, 
garlic,  mid  green  pepper.    Fry  until  onions  are  soft. 
Add  chicken  stock,  then  remaining  ingredients.  Cook 
all  together  for  1  hour,    G-umbo  should  be  dark  and  veiy 
thick.    If  desired  and  available,  add  1/2  tablespoon 
gumbo  file  pov/der  just  before  serving.    Serve  in  soup 
bowls  \d.th  a  spoonful  of  hot  rice  in  center. 

If  I  can*t  get  fresh  okra  I  use  a  can  of  okra  and 
don't  fry  it.    Just  add  to  onion,  etc.    Canned  chicken 
broth  may  be  used  for  the  stock  and  a  bay  leaf  to  the 
seasonings.    The  people  of  Biloxi,  i/here  I  learned  to 
make  gumbo,  use  all  sorts  of  variations,  but  this  is  a 
good  basic  recipe. 


Betsy  Shaban 


I-iEAT  LOiiF 


1/2  onion  finely  cut 
1/2  teaspoon  pepper 
1/2  cup  bread  crumbs 
3/4  C15)  milk 


1  lb,  ground  beef 


1/2  Ibo  ground  pork 
1/2  tablespoon  salt 
1/4  teaspoon  nutmeg 
1  egg 


Mix  v;ell  rjid  top  ^-^i"^^  ^/^  "bottle  of  catsup.    Cook  -^^ 
for  2  hours  at  350°, 

Ditty  Belvin 

EASY  CHICmi  TETRAZZIITI 
1/2  "box  noodles 

1  cup  cooked  chicken,  cut  in  small  pieces 
1  cup  condensed  mushroom  soup 
1  cap  mushrooms 

1  cup  chicken  broth  or  milk 

2  tahle spoons  sherry 
G-rated  cheese 

Cook  noodles  and  place  them  in  "bottom  of  greased 
casserole.    Add  chicken,  so  1:5),  mushrooms,  "broth  or 
milk.    Before  "baking  add  sherry  and  sgr inkle  with 
cheese,  srJLt  and  pepper.    Bake  at  350    for  30  -  45 
minutes. 

Mrs.  Charles  Keith 

mYllZi)  CIL"^ 

Melt  1  tablespoon  butter  and  blend  it  into  2  table- 
spoons flour.    G-rad^ar.lly  add  1  cup  hot  milk  r>jid  cook 
the  sauce  until  thick  and  smooth.    Add  1  teaspoon  salt, 
1  teaspoon  blr,ck  pepper,  3  tablespoons  '.'orcestershire 
sauce,  1/2  teaspoon  of  diy  mustard,  and  the  juice  from 
half  a  lemon,    Pold  in  4  cups  crab  meat  aiid  the  yolks 
of  3  hard  cooked  e^gs,  minced.    Bcke  at  400^  uitil 
brovm. 

This  is  a  f.riJious  recipe  from  the  Eastern  Shore  of 
"Virginia,  where  sea-food  is  their  main  industry, 

i-irs.  Steve  Majronic 

EIM":    Rice,  if  washed  in  hot  v/ater  instead  of  cold 

is  more  quickly  clcaaiscd  and  freed  from  dirt  ajid  starch. 


PORK  CHOPS  ORiYLKS  C-LiiZE 


4  chops  about  3/4  in»  thick. 

Belt  popper  md  paprika  chops.    Lightly  groase  a 
sld-llct.    3ro\'/n  chops  in  skillet.    Add  4  t  able- 
spoons  water.    Cover  and  let  sinner  ahout  45 
ninutos.    I'lhon  done,  place  on  a  platter  and  pour 
ormge  glaze  over  the  chops. 

G-lazc: 

5  tablespoons  sugar  1/2  cup  orange  juice 
11/2  teaspoons  corn  storch  4  orange  slices  (ndre  if 
1/4  teaspoon  salt  desired) 

1/4  teaspoon  ciniiajaon  2  tahle spoons  grated  oro 

10  v;holc  cloves  rind 

C online  all  ingredients  except  orange  slices  in  a. 
sauce  pnn.    Cook  over  ncdiun  heat,  stirring,  until 
thick.    Add  orange  slices.    Cover  and  let  sinner  un- 
til ready  to  pour  over  chops*    ^his  should  be  nade 
about  15  ninutos  before  chops  axe  ready  to  be  talcen 
up.    G-laze  is-  also  excellent  on  han. 

Mrs.  A.  M.  SpraguG 

HCODLES  aPa\i^IiT 

1  pkg  :iarro\;  noodles  1  crji  crcan  of  nushroon 

1/2  cup  grated  cheese  soup 
Broad  crunbs 

Cook  noodles  as  directed  on  package.  Mix  in  Pyrex 
dish  the  noodles,  soup,  and  cheese.  Sprinld.o  i/ith 
bread  crunbs  and  balce  in  400°  oven  15-20  ninutos. 

Betsy  Shaban 

HBTT:    Add  a  teaspoon  of  siigaJ*  to  each  quaTt  of 
v/ater  v/hen  boiling  corn-on-thc-cob.    This  improves 
the  flavor. 


BAE3ECII3  SIJJOZ  iu:TD  RIBS 
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1  ncdiun  onion 

1  clove  goxlic ,  nincpd 

1/4  It.  "butter; 

Juice  of  1/2  lenon 

Peel  of  lenon,  cut  in  slivers 

1  cup  "brovm  sugar 

1  cup  vinegar  rnd  v/atcr,  nixed  (1/2  cup  each, 
depends  on  taste;  I  use  1/4  vinegar) 

1  cup  tonato  catsup 

2  tal3lo spoons  '.Worcestershire  sauce 

1  teaspoon  TalDasco  sauce  (1/4  to  1/2  nay  "be  used) 
l/2  teaspoon  chili  povjder 

Brovm  onion  raid  grjrlic  in  skillet  v;ith  butter  raid 
cook  slO"v;lv,    Mix  all  other  ingredients  together 
and  add  to  butter  sauce •    3e  sure  to  use  only  the 
yellow  part  of  lonon  rind  as  white  part  is  "bitter. 
Put  over  heat  and  let  get  piping  hot  T3ut  not  ■boil- 
ing.   If  you  use  only  l/4  cup  of  vinegar  and  1/4 
to  1/2  teaspoon,  "j^  ah  as  CO  sauce  you  vdll  find  this 
v/ill  "be  a  tasty  hut  not  hot  sauce. 

Rihs:    Allovr  3/4  to  1  Ih.  rihs  per  person.  Seax 
v/cll  in  skillet,  then  place  in  Butch  oven  or  cover- 
ed casserole  dish,  pour  over  hr!?JLf  sauce  and  "brkc 
at  SOO^for  1  hr.  arid  15  nin.    Po'or  off  sauce  pnd- 
discaxd;  it  is  uOo  greasy  to  re-usc«    Heplaco  rihs  "- 
in  oven  uncovered  for  10  ninutes  to  crisp.  Serve 
on  platter  ringed  with  rice,  v/ith  renainder  of 
sauce  to  he  poured  on  at  tahle,    ilny  leftover  sauce 
is  excellent  for  hasting  haxibcrgers  if  you  charcoal, 
or  as  you  prji  f  r^'-. 

Serve  with  tossed  green  salad,    IPrcnch  "bread,  a  nut 
dessert  or  pic,  and  plenty  of  coffee. 


Kitty  ::illians 


FIFTEEIT  Mimn!^  SPAGHETTI 


Into  4  qts.  rapiclly  "boiling  salted  v/ator  stir  1  lb. 
spaghetti.    Cook  12-15  minutes.    Drain*  Mcanv/hilo 
in  large  skillet  place  the  f ollov/ing: 

2  tablespoons  "bo.con  or  sausage  drippings,  and  brovm 

1  lb.  ground  beef 

1  nediun  onion,  chopped 

Add: 

1  teaspoon  salt 
1/4  teaspoon  pepper 
1/2  cup  catsup 

1  20  oz.  cm  condensed  tonato  soup 

2  teaspoons  Uorcuster shire  sauce  (optional) - 
V/hon  bubbling  hot,  acLd 

1  cup  cubed  cheddar  cheese 

Stir  until  cheese  is  nelted.    Then  pour  over  drained 
spaghetti.    Toss  lightly  until  v;ell  nixed.    Serves  8-10. 

Mrs.  C.  H.  Baucon 

MEAT  LOAJ  CHEOIiS 

1    lb.  ground  beef 

1  cup  cooked  rice 

1  snail  onion  chopped 

1  snail  green  pepper  chopped 

1  Koo  2  Can  tonatoes 

Butter,  salt,  pepper,  and  garlic  salt 

Mix  together  in  Pyrex  dish  beef,  rice,  onion,  pepper, 
ajid  seasonings.    Pour  tonatoes  over  the  mixture.  Dot 
v;ith  butter  ajid  bake  in  moderate  350^  oven  for  1  hr. 
This,  with  a  green  salad  and  dessert,  makes  a  one-dish 
meaJL. 


Betsy  Shaban 


SiKlGEITCY  "QJJICE:  DIirxTER"  CilSSBROLS  FOR  4  17 

2  cans  Franco-/xncriccin  spaghetti  in  choose  sauce 
l/2  can  condensed  cropjn  of  nushroon  soup 
1  whole  canned  chicken  (wt.  3  Ihs.  cooked) 
1/4  Iho  crated  American  cheese 
1/4  cup  sherry  (optional) 

Voxn  1/2  cm  condensed  nushroon  soup  mth  l/2  can 
of  nilk  or  nilk  and  chicken  "broth,    Add  sherry  if 
desired.    Cut  up  chicken  into  this.    In  a  sepnxate 
pan  warn  2  cans  spp^hetti  in  cheese  sauce.    Add  a 
little  grated  cheese  to  this.  -  Arrnngo  casserole 
with  layer  of  spaghetti  rnd  then  a  layer  of  chicken 
on  top.    SprinlcLe  top  v/ith  grated  cheese.    Heat  in 
slow  oven  20  nin*  or  until  rea.dy  to  serve.  This 
goes  well  mth  a.  srlad  axid  "buttered  French  "bread. 


Mrs.  ite  Schiohel 


i^isxiCiiiT  .HOMiirr  \nm  sausage 


1  lb.  pure  pork  sausage       1  cup  grated  cheese 

2  cups  honiny  (cooked  or     1  loxgc  onion  diced 

cnnned)  1  green  popi>er  diced 

1/3  cup  cornflakes  l/3  cup  water 

2  teaspoons  nrJ'gco'ine 

1  teaspoonj^srlt,  pepper  raid  chili  xDOwder 
each. 

Grease  casserole,  place  1/3  honiny  in  hotton,  cover 
with  onions  aaid  green  peppers,  which  have  "been  nixed 
with  seasonint-^s  ojid  sausage.    Sprinkle  with  cheese. 
Continue  to  oltcniatQ  Iryers.    Top  off  \Ath  renain- 
ing  cheese  nixed  iidth  cornflakes,  v/ater  '>nd  aargarine. 
Bake  in  375?  oven  for  45  nin.    Serves  6. 

This  recipe  cano  fron  the  Piggly  'iggly  Cooking 
School.    It  goes  well  mth  £i)ple  sauce  and  stexired 
tonatbes. 

Hattie  Mae  Shackleford 


SAVOET  POir  ROAST  (Modern  Version  of  SauerlDraten) 


3  lbs.  rolled  rump  or  chuck  pot  roast 
1/3  cup  grape  jelly 

2  large  onions,  cut  in-t^o  l/4  in*  slices 
6  whole  black  peppers 
2  bay  leaves,  crushed 
2  teaspoons  salt 

1/2  teaspoon  each  allspice  and  ginger 

1/4  teaspoon  pepper 

1/3  cup  vinegar 

1/4  cup-  wa  ter 

1  teaspoon  kitchen  bouq.uet 

Trim  excess  fat  fron  meat  and  fry  the  fat  lightly 
in  pressure  pan,    Brov/n  meat  slowly  on  all  sides  in 
the  hot  fat*    Allov;  10-20  min*  for  brovming.  Spread 
with  grape  jelTy;  top  v/ith  onion  slices  and  sprinkle 
v;ith  seasonings.    Combine  vinegar,  \vater,  and  kitchen 
bouquet;  pour  over  meat.    Cook  at  15  lbs.  pressure  for 
40-45  mins.    Allow  r  ressure  to  go  dovm  normaJLly.  8-10 
servings.    Serve  Potato  Pancakes  v;ith  this  dish. 
Potato  Pancakes; 


potato 

The  raw  potatoes  need  to  be  finely  grated.    Stir  into 
batter  immediately  rfter  grating,  as  potatoes  discolor 
readily.    The  batter  v/ill  be  quite  thick.  Combine 
salt,  pepper,  onion,  and  cream  v/ith  beaten  egg.  Stir 
in  grated  potato  and  .flour.    Drop  batter  from  table- 
spoon on  greased. hot  griddle.    Bake  until  golden 
broiifn  on  each  side.   -Molces  about  7  4  in.  pancenkes. 


1/2  teaspoon  salt 
1  tablespoon  grated  onion 

1  egg  vrell  beaten 

2  cups  finely  grated  raw 


1/8  teaspoon  pepper 
1  tablespoon  cream 
1/4  cup  sifted  flour 


(all  purpose) 


Mrs.  John  KiiTg 


19 


2  IVs.  Iccn  round  stcek 

3  smrJLl  onions 

1  or  2  taVilGspoons  tomato  paste 
Consomne       "beef  stock 

2  cups  so'jx  crerjn 

1/2  l"b,  fresh  mashroons  or  1  large  c?ji 
Soy  SGUCo  to  taste 
Salt,  pepper,  flour 

Gut  ^Qcz  i-y  thinncct  possi'ble  slices.    Pound  in 
flour,  saiv.  rjnd  pepper.    Gut  into  strips  3  in.  zz 
1/2  in.    Dice  onions  rnd  "bro^m  slowly  until  soft 
and  Just  turniiig  yellov/,    'Then  add  meat  £>jid  saute 
until  v/cll  seared.    Add  tomato  paste  pnd  enough 
consomme  or  stock  to  just  cover.    Add  soy  sauce 
to  taste.    Simmer  until  tender.    Trrnsfer  to  double 
"boiler  rJid  add  sour  crcrjn  rjid  mushrooms.  He-heat 
V7hcn  rea(^y  to  serve.    Serve  on  rice.    Serves  S. 

i^Iaiy  Louise  Lewis 

TEBUS  MIxTUTE  CEEZS3  Si^JGE 

12/3  cup  (irjge  cm)  undiluted  evaporated  milk 

1/2  teas 000 n  soil 

1  tearpr^cn  T^ustard  (dry) 

1  taoioGpoon  steak  sauce 

2  cups       ozo)  grated  process- type  cheese 

Simmer  evaporated  milk,  salt,  mustard  rjid  steak 
sauce  ovor  loi^r  heat  to  just  "bclov;  "boilir^  for  about 
2  min.    iidi  cheese  ?jid  ;d;tir  over  lo\7  heat  until 
cheese  melts,    i^akes  about  2  1/2  cups. 


Mrs.  J ohn  E.  King 


SAUCES 


Barbecue  Sauce  for  Lamb. 


2  crushed  cloves  of  garlic 
ifh  teaspoon  black  pepper 


1/2  cup  vinegar 
1  teaspoon  salt 


1/2  cup  water 

Combine  all  ingredients.  This  sauce  uill  add  a 
spicy  sweetness  if  the  meat  is  soaked  in  it  for 
30  minutes  or  less  before  cooking. 

Barbecue  Sauce  for.  Beef.. 

1  qt.  vinegar  l/2  teaspoon  Tabasco 

1  qt.  salad  oil    /  k  tablespoons  ^Jbrceste 

2  cups  tomato  sauce  shire  sauce 
1/2  cup  prepared  mustard 

Black  pepper,  cayenne  pepper,  and  salt  to  taste. 
Combine  all  ingredients  and  heat  together  thoroughly. 
Makes  2  l/2  quarts. 

Barbecue  Sauce  for  Chicken: 

3/^  lb.  butter  2  cups  vinegar 

1  teaspoon  dry  mustard  2  cups  water 

1/2  cup  minced  onion  1  teaspoon  sugar 


1  large  clove  garlic,  minced 

Kelt  butter  and  add  other  ingredients.    Simmer  slowly 
until  onions  are  tender  -  about  25  min.    Add  salt  to 
taste,  and  a  dash  of  cayenne  pepper  if  more  sharpness 
is  desired.    Makes  about  1  qt.  of  sauce. 


1/2  cup  Worcestershire  sauce 
Grated  rind  l/2  lemon 


2  cups  tomato  catsup 


Mrs.  John  H,  King 


CAKES 
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HOT  FilLK  CAi\E 

4  eggs  (room  temperature 

2  cups  sugar 

2  cups  sifted  flour 

2  teaspoons  baking  powder 

1  teaspoon  salt 

1  cup  milk 

±jk  lb,  butter 

1  teaspoon  v?,nilla 

Preneat  oven  to  325^  •    Beat  eggs  until  real  thick 
and  lemony.     Add  sugar  a  small  amount  at  a  time, 
beating  after  each  addition.     Sift  flour,  measure, 
and  sift  with  baking  powder  and  salt.    Add  bo  egg 
mixture  and  beat.     Heat  milk.     Add  butter  to  milk 
and  let  m.elt.    Beat  into  egg  and  flour  mi::ture. 
Add  vanilla  and  beat.    Grease  and  flour  tube  cake 
pan.    Bake  1  hr.  at  325.    Leave  in  pan  about  5  min, 
before  removing. 

Mrs.  A.  Spra^e 

VEUvr3T:f  CHOCOLATE  FROSTING 

2  l/4  cups  confectioners*  sugar,  sifted 
l/4  cup  melted  butter  or  margarine 

4  egg  volks 

1  teaspoon  vanilla 

Cream  well  and  spread  on  cooled  cake, 

Ethel  Meacham 


Sponge  cake 


10  eggs  2  cups  sugar 

2  cups  flour  1  lemon 

Sift  flour  3  or  ^  times;  sift  sugar.  Sepa- 
rate eggs,  beat  egg  yolks  and  sugar  well.  Add 
the  juice  and  rind  of  lemon,  fold  in  whites  of 
eggs  that  have  been  beaten  stiff,  add  flour 
slowly,  beat  thoroughly.    Bake  in  flew  pan  at 
375'^  for  U5  minutes,  or  until  done. 

Virginia  Garter 

l^.UrET  C/J<E 

k  cups  plain  flour  2  cups  sugar 

1  teaspoon  baking  powder    1  cup  sweet  milk 
8  eggs  1  teaspoon  vanilla 

1/2  lb.  butter  1  teaspoon  lemon 

Cream  butter  and  sugar,  add  beaten  egg  yolks,  then 
milk.     Sift  together  flour  and  baking  powder,  mix 
well.    Last  of  all  add  beaten  egg  whites  and  flavor- 
ing.    Grease  and  line  large  tube  pan  with  wax  paper, 
and  bake  slowly  until  done. 

Mrs.  David  Bond 

MEK»S  BUTTER  CAKE 

1/2  lb.  butter  (2  sticks)    1  cup  sugar 
1  egg  2  cups  flour 

Cream  butter  and  sugar,  add  egg  and  beat  "well,  add 
flour  gradually  and  blend  in  well.    Pour  into  un- 
greased  one-layer  cake  pan.    Bake  at  350°  for  45  min. 
Serve  warm  or  cooled  cut  into  x^^edges  or  for  pie. 


Helen  Tull 


^iILK  CHOCOLATE  CAKE 
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3/4  cup  butter  3  cups  sifted  flour 

2  cups  sugar  3/4  teaspoon  salt 

3  eggs  1  1/2  teasDOon  soda 

1  1/2  cups  buttermilk  1  teaspoon' vanilla 
11/2  tablespoons  vinegar 

Cream  butter  and  add  sugar  gradually.    Aid  unbeaten 
eggs,  one  at  a  time.     Sift  flour  and  salt  together 
and  add  altei'nately  with  milk,  to  which,  vanilla  has 
been  added.    Add  melted  chocolate.     Dissolve  soda 
in  vinegar  and  beat  in  last.    Bake  in  moderate  oven. 
Makes  3  9  in,  layers. 

Kilk  Chocolate  Iclm: 

2  sqs.  bitter  chocolate 

6  tablespoons  butter 

11/2  lbs.  confectioners*  sugar 
1  teaspoon  vanilla 

7  tablespoons  ST»7e.}t  cream 

Melt  chocolate  and  butter,  add  vanilla  and  cream. 
Beat  in  powdered  sugar  and  continue  beating  until 
mixture  is  creanry  and  quite  fluffy.    Spread  between 
lairers  and  top  and  sides  of  cake, 

^^rs.  Vi,  i'U'  Jenkins 


HINT:  Cool  a  freshly  baked-  cake  away  from  drafts, 
as  a  draft  can  cause  vour  cake  to  fall. 


HINT:     Creaming  butter  and'  sugar:     In  creaming 
for  a  cake,  a  little  hot  milk  added  will  aid  in 
the  creaming  process. 


2^ 

CHOCOLATE  POUTO  CAKT 


3  sqs.  chocolate  (3  oz,  unsx-jeetened) 

2  1/3  cups  sifted  all  purpose  flour 
3/'l  teaspoon  cream  of  tartar 

1/2  teaspoon  baking  soda 

1  1/2  teaspoons  salt 

1         cups  sugar 

1  cup  butter  or  margarine 

2/3  cup  milk 

1  teaspoon  vanilla 

3  eggs  and  1  egg  yolk 

Start  your  oven  at  350  .     Line  the  bottom  of  a  10  in. 
tube  pan  wixn  waxed  paper.    Melt  chocolate  over  hot 
(not  boiling)  vjater.    Sift  flour,  cream  of  tartar, 
soda,  salt,  and  sugar  together,    Now  work  butter  or 
margarine  to  the  very  soft  creamy  stage  and  stir  in 
portions  of  the  sifted  dry  ingredients  thoroughljr. 
fixture  is  crumbly  looking  at  this  point.    Stir  in 
milk  and  vanilla  until  the  flour  is  dampened,  then 
boat  300  strokes  by  hand  or  2  minutes  at  low  speed  on 
an  electric  mixer,  add  unbeaten  eggs  and  yolk  to  bat- 
ter and  beat  150  strokes  more  or  1  minute  longer  on 
electric  mixer. 

Pour  into  prepared  pan  and  bake  60-70  minutes  or  until 
cake  tester  comes  out  dry  tested  near  center  of  the 
cake.    Let  cool  in  pan  for  15  min.    Loosen  sides  care- 
fully with  knife  blade;  invert  pan  on  a  cooling  rack 
to  remove  cake  and  cool  completely. 


Edith  Meacham 
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ORANGE  CAKE  "Feather^r  light  -  stays  moist" 


3  1/2  teaspoons  baking  powder 
3/^  cup  cold  water 
1/4  cup  orange  juice 
1  tablespoon  grated  orange 
rind 


Cream  shortening  and  sugar,  add  egg  yolks.  Beat 
well,    iidd  sifted  dry  ingredients  alternately  with 
water,  orange  juice,  and  rind.    Fold  in  egg  whites. 
Bake 'in  waxed  paper  lined  cake  pans  in  moderate, 
oven  for  30-35  minutes,     Pnt  together  with  orange 
filling. 

Orange  Filling;:     Melt  2  tablespoons  butter,  add 
1/4  cup  cornstarch,  and  blend.    Add  1  cup  sugar, 
1/2  teaspoon  salt,  2  tablespoons  grated  orange .rind , 
1  cup  orange  juice  and  pulp.     Mix  wall.     Cook  in 
double  boiler  until  thick.    Remove  from  stove,  add 
1  1/2  tablespoons  lemon  juice.    Frost  with  Orange 
Frosting. 

Orange  Frosting!;;     Cook  3/^  cup  sugar  and  l/4  cup 
water  to  thread  stage.     Pour  over  2  stiff 1^^  beaten 
egg  XNThites,  beat  until  stiff.    Add  l/2  tablespoon 
orange  juice,  beat  until  stiff. 

This  is  a  famous  recipe  from  an  :£ast  Carolina 
to™.    -It  was  a  well  guarded  secret  for  about  15 
years  until  finally  the  owner  could  stand  the  pleas 
of  her  public  no  longer  and  relentei — so  try  it. 
It  looks  like  a  lot  of  trouble  but  it's  worth  it. 

Mrs,        ^.  '.^arren 


3/4  cup  shortening 

1  1/2  cups  sugar 

3  egg  yolks  beaten 

2  l/k  cups  cake  flour 

3  stiffly  beaten 

egg  whites 
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COFJEE  CAKE 

1/4  cup  shortening 
1/3  cup  sugar 
1  teaspoon  vnnilla 
1  egg 

1/3  cup  strawberry  jrm 

Cream  shortening  pjid  sugar,  add  egg.    Sift  dry- 
ingredients  and  add  altema.tely  with  milk  to 
creamed  ingredients.    Pour  in  8  in,  pnn  rjid  spread 
jam  on  top.    How  mix  together  2  tahlespoons  sugar, 
1/4  cup  flour,  1/2  teaspoon  cinnojnon,  3  taMespoons 
hut  tor  until  crumhly  and  sprinkle  on  top.    Bake  at  57? 
for  20  min. 

Mrs.  Ben  Skinner 

EAISIIT  CAKE 

1  cup  hutter  or  other  shortening 

2  cups  sugar 
2  eggs 

4  cups  plain  flour 

1  1/2  tea,spoons  soda 

1  cup  raisin  water 

1  teaspoon  cinnamon 

1  teaspoon  grorjid  spice 

1/2  teaspoon  grated  nutmegs 

Cook  raisins  in  v/ater  15  min.    Cool.    Cream  "butter 
and  sugar,  add  eggs  and  1  cup  raisin  water;  sift  flour 
and  soda  together,  use  part  of  flour  to  roll  raisins 
in,  add  to  cake  miirture,  then  rest  of  flour  and  spices 
and  mix  v/ell.    Line  niid  grease  1  large  or  2  medium- 
sized  layer  pans,  md  halre  slowly  until  done. 

i>^s.  David  Bond 


1  cup  flour 

11/2  tea-spoons  hakiiig 

pov/der 
1/4  teaspoon  salt 
1/3  cup  milk 


JELLY  HQLL 
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4  "beaten  eggs  1  cup  coke  flour 

1  cup  sugar  l/4  teaspoon  salt 

1  teaspoon  "balcing  powder       1  teaspoon  vmilla 

Beat  eggs  until  thick^  add  sugar  slov/ly  and  "beat 
until  fluffy.    Add  vanilla,  then  add  ril  sifted  diy 
ingredients  at  once.    Beat  until  just  smooth.  Do 
not  overheat,  G-rease  jelly  roll  p^ji.    Lino  ^^dth 
wajced  pr^er.    Pour  in  hatter  and  hrke  at  375^  for 
12  minutes.    Then  turn  out  at  once  on  towel  sprir^ed 
vdth  powdered  sugar  and  remove  paper  immediately  to 
pull  off  crust.    Cut  off  crusty  edges.    Start  with 
short  end  and  roll  in  towel  and  cool  on  rack..  uTien 
cool  unroll  rnd  spread  vdth  favorite  jelly  and  ro-roll. 

Mrs.  Ben  Skinner 

POUiTD  CAKS, 

1  3/4  cups  hutter 

2  cups  sugcr 
8  eggs 

4  cups  sifted  flour 

1  teaspoon  haking  powder 

Cream  hutter,  add  sugar  slowly  rnd  heat  well,  until" 
veiy  creamy.    Separate  eg:sS.    I'old  yolks  in  Dutter  - 
and  sugar;  heat  v/ell.    Add  flour  rjid  hoking  pov/der 
slowly;  mix  v/ell.    Pold  in  egg  whites.    Bake  at  300^ 
1  hr.  md  45  min.    Cook  in  tuhe  pan,  i^ell  greased 
hottom  lined  \/ith  hrown  paper. 

Mrs.  C.  B.  Mason 
HIl^T:.   To  cut  a  fresh  calcc  use  a  wot  knife.  .     ,  . 
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PIES 


m.010  Biimii  omMi  pie 

1/2  cup  sugar  1/3  cup  comstnTch 

1/4  teaspoon  soil  1  1/4  cups  Carnation 

nilk 

Mised  v/ith: 

2  1/2  cups  v/ater 

2  eggs 

3  triblespoons  iDuttcr 
1/2  teaspoon  vmilla 
2  ncdiun  brjianas 

1  9  in.  crust  "brJrcd  or  crunb  shell 


Mix  cornstarch,  sugar  and  salt  in  top  of  double  "boiler. 
Add  nilk,  ni::  v;cll.    Cook  over  hot  water  until  thick, 
stirring  constajitly.    Add  snail  oxiount  of  hot  nilk. 
Cook  4-5  nin.  longer  and  renove  fron  heat.    Stir  in  "but- 
ter and  vanilla»    Cool  and  then  pour  rcnri.ning  filling 
over  "bananas.    Just  "before  serving  top  vrith  whipped  croan, 

Ethel  Mcachrn 


liEI^iOlT  TART 


1  1/2  cups  grrjiulatod  sugar  1/2  cup  flour 

2  ta'blespoons  cornstardi  1/2  teaspoon  salt 
2  1/2  cups  "boiliiig  v/ater  3  eggs  separated 

8  ta'blespoons  Icnon  juice  6  ta'blespoons  grriiulated 

2  taiblo  spoons  grated  lenon  riiid  sugar 

Make  and  "bc-jke  the  tart  shells  (pie  crust  for  1  9  in. 
pie  will  nalrc  12  tarts).    In  a  sauce  pan  coribine  1  1/2 
cups  sugar,  flour, '  cornstarch,  r^Jid  salt.    Add  "boiling 
v/ater,  stirring  constantly.    Cook    10  nin.  (lev/  heat), 
stirring  until  thickened.    Beat  egg  yoU^is,  gradually  pour 
hot  nixture  over  then,  stirring  constantly.    He turn  fil- 
ling to  low  heat  rnd  cook  5  nin.    Then  add  lenon  juice 
and  rind.    Pour  into  shells  ond  cover  v/ith  neringuo  of 
egg  whites,  6  taolespoons  sugar.  Kitty  ¥illinns 
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CAVALIER  PIS  SUPEEH-IE 


3  cups  uhippin-^  crenn  2  teaspoons  vrjiilla 

4  egg-  yolks  'beaten  2  pinches  of  salt 
2  ta"ble spoons  unflavorcd.        1/2  cup  v/arm  vrater 

gelatin  Bitter  chocolate,  e^rated 

1  9  in.  pic  shell  "bd-cd  Confoct loners'  sugar  to 

taste 

T/hip  2  cups  of  crean  v;ith  sw^ar  ojid  a,dd  whipped 
egg  yojlzz  to  the  \;hippcd  croon.    Told  in  vanilla  ruid 
salt,    Dib'jolve  gelatin  in  v;ater  and  add  to 

whipped  crean..    Pour  into  crust  rnd  chill  ujitil  firn 
in  refrigerator.    After  pic  is  firn,  v/hip  renaini.ig 
cup  of  crean,  add  sugnr,  and  spread  on  top  qf  pie. 
Grate  "bitter  chocolate  over  the  top.    Serve  chilled. 

This  is  one  of  the  f  anous  pies  served  at  the 
Cavalier  Hotel  at  Virginia,  Beach,  Va* 


Mrs.  Steve  Marpnic 


IILIVIDU/iL  PIZZA  PL:S 

1  cm  (8  oz.)  ready  to  iDalic  "biscuits 

1  crai  (6  02  c)  torn  to  pe.stc 

1/2  cup  sbroddod  shrrp  processed  cheese  . .  : 

1/2  teappcon  olive  or  salad  oil 

10  fillets  of  cjichovies  or  sardine  strips 

Srlt  c>nd  Oregano 

E.0II  or  pat  "biscuits  to  5  in«  rounds.    Place  on  uri- 
greased  cookie  sheets.    Spread  v/lth  tonato  paste. 
Sprinld.c  v/ith  scJLt,  a  "bit  of  oregano,  a^id  choc  sc. 
Drizzle  v/ith  olive  or  saJLad  oil.    Center  with  ancho^T* 
fillets  or  sardine  strips.    Balce  in  hot  oven  450*^ 
10  nin.    Goxnish  vdth  pra^slcy  aiid  olives,  'if  desired. 
Md^es  10  servings* 


MrG»  John  H.  ICing 


pscj^  OR  BLACi:  \imm:  PE 

20  Pdtz  crackers  crum'blGd 

1  cup  GUgar  less  3  taMe spoons 

1  cup  chopped  pecans  or  v/alnuts 

3  egg  v/hltes  "beaten  until  stiff  iDut  not  dry- 


Mix  together  and  put  in  greased  pie  pan.    Bake  20-25 
ninutes  in  375^  oven.    Top  \dth  v/hipped  crean  and 
grate  chocolate  on  this. 


CHESS  PIE 

1  ci:gp  dark  "brown  sugar 
1  Clip  v/hite  sugar 

3  eggs 

1  stick  "butter  or  nargarine 
1  tablespoon  crean 
1  teaspoon  vanilla 
1  tablespoon  flour 
1  uncooked  pie  shell 

Cream  "butter  and  sugcT,  add  eggs,  crean,  vanilla,  and 
flour.    Blend  until  well  nixed*    Pour  into  shell. 
Bake  45  ninutes  at  375*^  (watch  during  "baking). 

This  is  like  pccrn  pie  \/ithout  the  nuts.  So  good 
and  so  rich! 


HIITT:  Brush  the  under  crust  of  fruit  pics  i-zith  v/hito 
of  egg  before  adding  the  fruit.  It  vail  prevent  jui- 
ces fron  soalUng  through  the  crust. 


Pannic  IThito 


Vicxy  Carol  HcV/hirt 


COOKISS 
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SPRITS/xRS  (cookies) 
Crcrjn  "^o^cthcr: 
1  egg  yolk 

3/4  cup  confectioners'  sugar 
Add: 

1  teaspoon  alnond  extract 

2  1/2  cups  sifted  flour 

Press  through  cookie  press  or  chill  in  roll  and 
slice.    Cook  on  un/^r cased  cookie  sheet  3^5  minutes 
in  noderate  oven  (350°). 


"butterrdlk 

Cream  short enir^  and  sugar.    Add  "beaten  egg,  molas- 
ses nnd  sour  nilk.    Sift  dry  ingredients  graduplly 
into  this,  nixing  thoro^Je^ily.    Add  raisins  last. 
Spread  dougii  in  prxis,  as  you  would  for  "brov/nics. 
Bake  at  375°-  at  out  30  minutes.    Cool  slightly/* 
Cut  into  l"x3"  "bars  v/hilo  still  v/arn.    Hrkcs  5-4 
dozen. 


Mrs#  C,  R.  Baucom 


HOLASSSS  SPIOS  BARS 


1/3  cup  shortening 

1  cup  sugar 

2  1/2  cups  3-ifted  flour 
1/2  teaspoon  cinnajnon 
1  teaspoon  cloves 


1  ogg 

1/4  cup  molasses 
1  teaspoon  soda 
1  cup  raisins 
3/4  teaspoon  salt 


Jief^  cup  sour  milk  or 


Mary  Louise  Lewis 
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IvEFJliaUSS 


2  CSS  whites  (room  temperature) 

1  cup  granulated  sugar 

Pinch  of  salt 

Pinch  of  cremn  of  tartar 

1  teaspoon  vanilla 

Beat  eggs  slightly.    Add  salt  and  crcan  of  tartar. 
Continue  "beating,  adding  sugar  a  little  at  a  time. 
1/hcn  mixture  stjijnds  in  fluffy  peolis,  add  vanilla. 
Drop  on  cookie  sheet  covered  \-rith  hrovm  paper.  Balce 
at  325^  a'bout  20  minutes.    Let  cool  before  removing. 
Mnkos  a'bout  20. 

Eleanor  Bird 


ailNiGER  SHi^S 

2  l"bs.  flour 
1  pt«  molasses 
Dash  of  cayenne  . 


1  large  tablespoon  ginger 
1/2  lb,  brown  sugar 
1/2  lb.  butter 


Mix  butter  and  flour,  add  sugar,  then  seasoning.  Add 
molasses  and  nix  v;ell.  Knead  and  roll  out  veiy  thin. 
Bcke  in  moderate  oven  until  light  broim. 

Virginia  Carter 


HI1\1T:  If  recipe  calls  for  melted  shortening,  melt  in 
pan  you  plnn  to  balie  the  calte  in.    Saves  dish  washing 
ond  greases  the  pan  at  the  same  time. 

EIITT:  To  keep  brown  sugar  from  becoming  hard  store  it 
in  a  Hason  Jar  vath  a  rubber  on  the  jar.    It  will  keep 
moist  indefinitely  if  the  cap  is  screwed  on  tight, 

KII^T:    V/hen  scalding  milk,  to  keep  it  from  sticking 
first  rinse  the  pan  in  cold  water. 
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BHBADS 

im  BBSAD 


2  Gggs  1/2  teaspoon  salt 

1  cup  granulated  sugar  3  l/2  teaspoons  iDricing 

1  cup  milk  powder 

1  cup  chopped  nuts  2  taMespoons  melted 

3  1/2  cups  flour  butter 

Boat  eggs  and  sugar  till  light.    Conbino  milk  ojid 
shortening  .^nd  add;  mix  well.    Add  salt  and  nuts. 
Fold  in  flour  which  has  "been  sifted  v/ith  "brking  pow- 
der.   Pour  into  greaccd  loo-f-tin  pjid  let  stajid  20 
minutes.    Sake  at  360    for  40-60  rdnutes. 

Eleanor  Bird 

2  cups  flour  1  cup  sugar 
11/2  teaspoons  "balding  powdorl  teaspoon  salt 

1/2  teaspoon  hailing  soda  l/2  cup  orpjige  juice 

2  tablespoons  each  of  1  beaten  egg 

boiling  water  and  butter  11/2  cups  fresh  cran- 

1  1/2  cups  pecans,  berries,  coarsely  chopped 
coarsely  chopped 

Sift  together  twice  the  flour,  sugrx,  baking  povrder, 
r^iid  soda.    Gonbinc  v/ell  beaten  egg  \7ith  orange  Juice, 
boiling  water  r:id  outtor  (shortening  n.iy  be  used  in 
place  of  butter).    Stir  into  dry  ingredients  until 
just  noist;  fold  in  crrr.berrios  and  pecans.  Let 
stand  in  pen  for  20  nine    Btte  in  well  greased  loaf 
pan  for  50-60  nin»  at  350*^  .    Henove  from  pan  by  • 
loosening  sides;  turn  out  on  rack  to  cool.     (l/4  tea- 
spoon grated  orange  rind  nay  be  added*)     This  bread 
is  much  bettor  the  second  day,  and  can  be  used  as  a 
bread  or  cake. 


Mr  So  John  E,.  Xing 
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GOLDBIT  BUTTSmi^:  BISCUITS 

2  cups  sifted  enriched  flour 

2  teaspoons  dou"ble  acting  "boi^iiig  powder 

1/2  teaspoon  baking  soda 

1/2  Clip  l^luffo 

1  teaspoon  salt 

3/4  cap  "battcnnilk 

Sift  diy  ingredients  together,  cut  in  Tluffo  till 
mixture  looks  like,  coarse  com  meal.    Add  milk, 
stir  with  fork  until  dough  holds  together.  Knead 
ahout  10  strokes  on  lightly  floured  iDoard,  roll  out 
to  1/2  in.  raid  cut  out  iDiscuits.    Brke  on  imgrcased 
brking- sheet  at  425°  degrees  for  10-12  min.  llalces 
16-20  biscuit. 

Variations  ~  try  then  —  Just  add  to  the  flour. 

Onion  —  1/2  cup  finely  chopped  onion 

Orrjige  —  1  tablespoon  grated  rind;  substitute  l/2 
cup  orange  juice  for  l/2  cup  buttermilk. 

Herbs  —  1  teaspoon  mrxjorrxi  or  thyme  or  curry, 

Pinv/heels  —  roll  dough  into  oblong,  spread  either 
filling  beloir,  roll  up  like  jelly  roll,  cut  in  1  in, 
slices,  BrJ^e, 

Sugar  i'illing:  l/4  cup  Fluffo  spread  and  sprinkled 
v)ith  cinnajnon  and  1/2  cup  each  brovm    sugar,  raisins, 
and  pecans. 

Pizza  Filling:    1/2  cup  tomato  paste,  1/2  cup  stuffed 
olives,  1  teaspoon  orcgaaio,  l/4  cup  grated  parmesan 
cheese. 


Mrs.  John  E.  King 
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ICE  BOX  ROLLS 


1/2  cup  shortening 


4  tablespoons  sugar 

1  cup  boiling  water  -  cooled 

1  "beaten  egg 

1  teaspoon  salt 

1  pkg  ycact  disr.olved  in  1/2  cup  cold  v/ater 
Flour  enough  to  make  soft  dough  -  approx,  5  cups 

Mix  ingredients  as  listed,  put  in  ice  "box  to  chill. 
Take  out  and  make  up  2  hours  "before  "balling  time. 


3  tablespoons  onion  (if  desired) 

Mix  dry  ingredients.    Add  onion  (if  used),  and  lastly 
after  buttemilic,  the  "beaten  egg.    Drop  by  spoonsful 
into  deep  fat  and  fry  to  golden  brovm.    Serve  hot. 


/These  are  a  must  v;ith  barbecue  or  fish.  H.il.S../ 

EIlITt    Rolls  and  bread  dough  may  be  frozen,  Treeze 
after  dough  has  raised  once  and  been  punched  do\:m# 
Doughs  must, be  sharp  frozen  at  once. 


Cook  in  400^  oven. 


Ditty  Belvin 


CAROLIHA  HUSHPTjPPIES 


2  c  1:5)8  groijnd  corn  meal 
1  tablespoon  flour 


1    1/2  teaspoon  salt 
1  egg 

1  cup  buttermilk 


Hat tie  Mao  Shackleford 
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DESSSHTS 


SPOUSE  CE3iU4 


3  egg  yolks 

1/2  c\jp  sugar 

1  pkg  Knox  gelatin 


3 
1 
4 


egg  whites 
teaspoon  vanilla 
cups  milk 


Beat  eggs  and  sugar  thoroughly •    SprirJcle  gelatin 
in  1/3  cup  cold  v;atcr.    Scald  milk.    Cook  in  dou- 
Dle  "boiler.    liTien  hot,  add  gelatin  and  stir  well. 
Add  V7cll  beaten  eg^  yolks,  and  sugar.    Stir  \foll,  and 
cook  until  mixture  coats  spoon.    Beat  egg  whites  and 
fold  into  mixture.    Add  1  teaspoon  vanilla.    V.Tien  cool, 
put  in  refrigerator  to  congeal. 


APPLE  CHI  SP 

4  cups  sliced  cooking  apples  (4  to  6  medium) 
1  tablespoon  lemon  juice 
1/3  cup  sifted  flour 

1  cup  Q,uaker  Oats  (nuick  cook  or  old-fashioned) 

1/2  cup  brown  sugar 

1/2  teaspoon  calt 

1  teaspoon  cinnamon 

1/3  cup  melted  butter  or  margarine 

Place  apples  in  greased  shallow  baking  dish.  Sprinkle 
with  lemon  juice.    Combine  diy  ingredients.    Add  molted 
butter,  mixing  until  crumbly.    Sprinkle  crumb  mixture 
on  top  of  apples.      Bake  in  moderate  (375  )  oven  for 
30  min.  or  until  apples  are  tender.    Serve  vrarm  or  cold 
with  top  milk  or  cream.    6  Servings* 


Miss  51.  M.  Capehart 


Mrs.  John  H.  King 


EAST  DESS2RT 
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1  ornngc  chiffon  criic  (cm  "bo  boucht) 
Filling: 

1  cap  fresh  orrjige  juice 

2  egg  yolks  bcr.ton 
1/2  cap  sugrJ* 

4  tablespoons  flour 

Cook  in  douDle  hoilcr  until  thick.    Cool.    Fold  in 
ben.ten  egg  v/hiteo.    Split  cake  into  3  layers* 
Put  filling  "betueon  layers.    CCver  cake  vrith  v/hippcd 
cream,  f3-avored  v/ith  sherry,  aJLnond,  run,  pov/dered 
sugar.    Put  in  cake  "box,  cover  tightly,  aaid  let  staXid 
24  to  36  hours  in  refrigerator. 


Chop  finely  the  pineapple  slices,  cherries,  and 
raisins.    Boil  sugar  ajid  water  until  nixture  threads 
v/hcn  dropped  fr on  spoon.    Boat  egg  v/hites  and  croan 
in  separate  "bowls  until  stiff.    Pour  syrup  slowly 
over  egg  whites,  hoatiiTg  until  cool.    Fold  in  whipped 
croan,  vanilla.,  aiid  fruits.    Turn  into  freezing  tray 
ajid  freeze  vjithout  stirring  until  firm.    Makes  8-10 
Servings. 


Mrs»  Frank  ilgcrton 


PROSSLi  PUDDING 


2/3  cup  granula.ted  sugar 
1  pint  heavy  crean 
1  teaspoon  vanilla 
1/4  cup  pineapple  slices 


3/4  cup  w'^ter 
3  egg  whites 

1/4  cup  candied  cherries 
1/4  cup  raisins 


Sarah  Shackleford 
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FROSEH  PBTEAPPLE  TORTS 

3  egg  yollrs  2  c\jps  vnnilla  wafer 

Dash  of  snJLt  crui-ibs 

l/2  cup  sugar  1  cup  heavy  crenn,  v/hippcd 

2  to^lospoons  Icnon  Juico        2  tablespoons  sugar 

3  egg  v/hitcs 

1  9  oz,  CPU  crushed  pineapple, 
drained 

Boat  egg  yolks,  salt,  and  1/2  cup  sugar ♦    Add  pine- 
apple syrup  DXid.  Icnon  Juice,*    Cook  over  hot,  not  "boiling 
water  until  Fixture  coasts  spoon,    S':ir  constaiitly,  Add 
pineapple;  cool.    Make  neringuD  of  egg  whites  and  2  tau)l 
spoons  sugar.    Fold  in  \'7hipped  creojn  and  custard.  Coat 
sides  of  oiled  refrigerator  tra  y  with  wafer  crui.ibs. 
Spread  half  the  remaining  crun'bs  over  botton.    Pour  in 
custard  and  cover  v/ith  renaining  crunbs,    rrecso  firn, 
ahcut  3-4  hours.    Serves  6-8# 

Fnnchon  Lev/is 

/¥o  have  found  this  a  delightful  dessert  for  hot 
weather,  nice  dessert  for  bridge,    T,  Lj^/ 

CHi\IIBSHEr  DESS2]ilT 

Mix  together: 

1  stick  "butter      -  1  cup  hroxm  sugar 

1  teaspoon  vanilla  1         rav/  oatmeal 

1/2  cup  flour  Dash  of  snit 

Lightly  grease  8  in.  square  pan.    Spread  1  cup  (canned) 
\^hole  cranherry  sauce  over  hot  ton.    Spread  top  nixturc 
over  this  riid  "brkc  at  350^  ahout  25  nin,  or  until  hubhly 
Top  with  whipped  crean  or  ice  crean.    Best  when  served 
a  little  v;arn. 

Tannio  l^iito 
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A  Little  for  a  Lot 
Meals  for  lour  —  cost  aP'orozisawcly  $1.00 

BarTDGCued  Lwal)       Potatoes  Broccoli 

French  Broad  **  Apple  Betty  **  Topping 

Put  3  l"bs.  cut-up  lainb  "breast  on  rack  in  pan.  Roast 
in  hot  oven  (425  )  for  30  min.    Pour  off  fat;  rcinovo 
rack.    Mix  2  minced  cloves  of  g^xlic,  3  .ta"blospoons 
vinegar »  2  teaspoons  salt,  l/2  teaspoon  pepper,  1 
teaspoon  each  paprika  and  prepared  nustord,  1  talkie- 
spoon  IJorcestershire  sauce,  and  1/4  cup  water. 
Pour  over  neat;  reduce  heat  to  375^;  add  4  ncdiun 
potatoes,  cover  ejid  bcike  1  hr.    Uncover  and  tvlzQ 
15  min.  longer,  or  until  potatoes  rnd  meat  are 
"broim,  iDastiPig  v;ith  drippings  in  pan. 

Bake  Apple  Betty  in  oven  with  meat  for  the  last  half 
hour.    Mix  2  cups  small  "bread  cubes  uith  2  table- 
spoons margarine,  1/4  teaspoon  cinnamon,  .dash  salt, 
and    1/3  cup  hrom  sugar.    Arrange  layers  of  crunh 
mixture  cXid  2  cups  chopped  tart  apples  in  individaaL 
cups. 

Tor  Apple  Betty  Toppirjg,  add  1  ta'ble  spoon  evaporated 
milk  rjid  some  grated  lemon  rind  to  2/3  cup  confec- 
tioners* sugrJ".    Mix  until  smooth. 

Cook  1  pkg  frozen  chopped  "broccoli.  Season. 

Heat  "bread  10  min.  in  oven  with  meat  rjoA  dessert. 


♦su'bmittcd  "by  Mrs.  John  H.  King 
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Macaroni-Cheesd  Squrxes  **  Ked  Sauce  M 

Jellied  Salad  **  Savory  Bread  I 

Mincemeat  Pie  m 

Dissolve  1  "box  lime  gelatin  in  1  3/4  cupe  hot  water.  I 
Chill  until  slightly  thickened.    Shred  1  cup  cal)'bage 
and  1  1/2  cups  carrot;  add  2  ta'blespoons  vinegar  rjid 
1/2  teaspoon  solt»    Fold  into  gelatin.    Pour  into  1 
q.t.  mold.    Chill  until  firm, 

?ill  pastry    lined  8  in.  pie  pan  xdth  1  "box  mincemeat 
prepared  as  lalDel  directs.    Put  pastry  strips  across 
top.    Bake  in  hot  oven  (425*^)  for  25  minutes. 

Cook  6  02.  macaroni  ("broken).    Melt  3  ta^olespoons  fat; 
add  1  minced  onion  (small);  cook  5  minutes.    Blend  in 
1/3  cup  flour,  1/2  teaspoon  dry  mustard,  1  teaspoon 
salt,  riid  1/4  teaspoon  pepper.    Add  2  cups  reconsti- 
tuted nonfat  dry  milk  rnd  1/2  lb.  Americon  cheese  cut 
in  "bits.    Cook,  stirring,  until  sauce  is  thickened  and 
cheese  melts.    Add  macaroni  and  mix.    Pour  into  ^ 
greased  8  in.  square  pru.    Bnlce  in  hot  oven  (425  )  for 
30  min.    Cool  slightly,  cut  in  8  servings,  and  top 
with  sauce. 

Sauce:    Simmer  1  ccn  (8  oz.)  tomato  sauce  rjid  1/4 
cup  m'inced  celery  nnd  leaves  10  min. 

Season  1/4  cup  fat  drippings  with  garlic  srlt,  poul- 
try seasoning,  r^aid  chopped  parsley.    Spread  "between 
8  slices  white  "bread.    Cut  diagonrJ.ly;  "bake  in  hot 
oven  (425°)  for  15  min. 
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Bacoiiy  BcrJis  **    Carrot  Sl-^.w  **    Hyc  Bread 

Applesauce  irith  Topping 

Bring  1  lb.  dried  marrov/  Tdopjis  rpid  6  cups  v;ater  to 
a  iDoil;  boil  2  irdnatcs.    Remove  i from  heat;  let  strnd 
for  1  ho'jir.    Cook  until  tender  (liquid  should  ncrrly 
cover  "beans  v/lien  done).    Add  1  chopped  onion,  1/4 
cup  molasses,  1  tablespoon  each  Worcestershire  f^nd 
salt,  1  teaspoon  diy  mustard,  pjid  1/8  teaspoon  pepper. 
Put  in  2  qt.  bpking  dish*    Cut  up  1  lb.  bacon  ends 
or  streoked  meat  (fat-back);  fry  5  minutes.  Add 
cooked  bacon  and  some  of  the  fat  to  beans.  Cover, 
nxid  bpke  at  350°  for  1  1/2  hours.    Uncover  .-md  brke 
for  1/2  hour. 

Combine  2  cups  shredded  cabbage  v/ith  1  cup  shredded 
carrot  and  a  little  chopped  prxsloy.    Toss  with  a 
dressir^  made  of  2/3  cup  buttermilk,  1  tablespoon 
prepared  horseradish,  solt  ojid  pepper. 

Chill  1  CPU  (1  lb*)  applesauce. 

lor  Topping:     Soak  1/2  teaspoon  plain  unflavored 
gelatin  in  2  teaspoons  cold  v/ater.    Add  1/4  cup  hot 
water,  and  stir  until  dissolved.    Add  2  tablespoons 
nonfat  dry  milk;  beat  until  light.    Add  2  teaspoons 
sugar,  dash  of  srlt,  and  l/8  teaspoon  cinnamon;  beat. 
Spoon  on  applesauce;  sprinkle  vdth  nutmeg. 


HINT:    Sprinkle  waxed  paper  v/ith  povjdered  sugar  be- 
fore OTapping  p.  frosted  cake^    The  frosting  vail  then 
stick  to  the  cal:e  instead  of  the  prper. 


1^2 


Savory  Liver    **     Potatoes  and  Peas 

Orange  Salad  Toast 

Indian  Pudding  a  la  Mode 

loT  Dessert:    Mix  2  cups  vrater  mth  6  talDle spoons 
nonfat  dry  milk;  scald  in  top  part  of  double  "boil- 
er.   Mix  1/4  cup  yellow  commeal  with  1/3  cup  v/ater; 
add  to  scalded  mixture,  constantly  stirring.  Cook 
20  min.    Add  1/4  cup  molasses,  3  ta"blcspoons  sugar, 
1/4  teaspoon  salt,  end  1/2  teaspoon  ginger.    Pour  into 
shallow  1  qt.  Voki^ig  dish.    Bake  in  moderate  (325^) 
oven  1  1/2  hours.    Stir  once  during  "baking.  Serve 
warm  vdth  vanilla,  ice  cream  (allov;  l/2  pt,) 

Brown  l/2  11).  sausage  meat  lightly:    Add  2  sliced 
onions  and  Tjrovm.    Push  to  side  of  skillet;  add  3/4 
lb.  pork  liver,  cut  in  strips  1/2  "by  2  in.    Try  5 
minutes,  stirring.    Mix  meats,  and  sprinkle  vdth  2 
tahlospoons  flour;  stir,  and  add  1  cup  water.  Bring 
to  hoil  and  simmer  2  or  3  min.    Add  few  drops  "bottled 
sauce  for  gravy,  if  desired*  Season. 

Cu'bc  2  peeled  potatoes  and  cook  until  almost  tender. 
Add  1  "box  froz3n  peas.    Cook  5  min.  longer.  Season. 

Serve  slices  of  orange  on  escaxole  with  French  dress- 
ing.   Allov/ing  2  slices  per  person,  spread  hot  toast 
vdth  margarine,  and  cut  slices  in  quarters.  Skewer 
each  2  pieces  \dth  toothpicks. 


EIIIT:    It  saves  time  \-hen  preparing  a  quantity  of 
"bacon  to  place  it  in  a  pan  and  bakie  in  oven  for  ah  out 
10  minutes.    It  will  "be  evenly  crisped  and  delicious. 
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Moated  Pinvjhcels         **         Cclory  Sauce 

Turnip  Salad 

Grapefruit-Crnntcrry  Cup 

Chill  1  caji(l6  oz.)  grapefruit  sections  ?Jid  1  cup 
home-made  whole  crrjiborry  sauce.    Drain  grapefruit 
reserving  syrup  for  oiher  uses.    Put  some  crrnbcrry 
sauce  in  4  shcrlDct  gl  xsccs,  rnd  arrpiige  grapefruit 
sections  on  top.    G-arnish  with  rcmrlning  crrnTDcrry 
sauce.  • 

Peel  c^nd.  cubo  1  small  ^yellow  turnip.  Cook  until 
tender^  cool  rjid  chill.  Just  "before  serving  add 
a  fcv7  cooked  peas,  "bits  of  pimiento,  small  amount 
of  chopped  paxslcy,  md  salt  ojid  pepper  to  taste. 
Moisten  \fith  Trench  dressing.  Dip  edges  of  let- 
tuce cups  in  paprika.  Arrojigc  on  plate  and  ^fiil 
v/ith  turnip  salad. 

Sift  2  cups  sifted  flour,  2  teaspoons  baking  pov/dcr 
r^jid  3/4  teaspoon  salt.    Cut  in  l/4  cup  shortening. 
Add  enough  reconstituted  nonfat  dry  milk  to  m^ice 
a  soft  dough.    Holl  out  on  a  flo^ored  "board  to  form 
a  9  in.  squaxc.    Chop  fine  1/2  can  (12  oz.)  lun- 
cheon meat.    Mix  v/ith  3  tablespoons  salad  dressing, 
1  small  minced  onion,  and  1/8  teaspoon  pepper; 
spread  on  dough.    Roll  up,  and  cut  in  8  slices. 
Put^on  "brJking  sheet,  ind  "bake  in  a  very  hot  oven, 
450    I'm  about  20  min. 

Servo  v/ith  Sauce:    In  saucepan  mi:c  1  Cr?ji  (11  oz.) 
cream  of  celeiy  soup  and  1/4  cup  v/ater.  Hoat. 


EIOT:  iPresh  tomatoes  vdll  keep  longer  if  placed 
with  the  stems  do\-m. 


Eggc  Merrici:  ^       VJiltcd  Spinr.ch 

To.'.Dt  Dressing 
Frosted  Gingcr'brer.d  Squares 

Prepare  packaged  gingorTDread  ini:c  according  to 
directions  on  package;  cool.    Spread  v.dth  frost- 
ing made  "by  ini::cing  3/4  cvip  pov/dered  sugar,  grated 
rind  of  1  orange,  a'bout  1  talDle spoon  v/ater,  c'^nd  a 
fev;  drops  yelloi.^  food  coloring.     (Cut  half  of  the 
gingerlDread  for  this  meal;  reserve  the  rest  for 
ajaother  meal.) 

V/ash  3/4  ITd,  spinach,  rnd  hrcali  into  pieces. 

To  make  dressing:    In  emnll  saucepan,  combine  3 
.  tablespoons  bacon  drippings,  2  tablespoons  vinegar, 
1  teaspoon  prepared  mustard,  2  teaspoons  granulated 
sugar,  1  teaspoon  salt,  1/4  teaspoon  black  popper; 
mix  vfcll  ajad  heat.    Pour  dressing  over  spinach, 
toss. 

Mix  1  can  (8  oz.)  meatless  spaghetti  sauce  ifdth  1/2 
cup  water;  heat. .  In  large  greased  skillet  half -filled 
with  lightly  boiling  srlted  water,  carefully  drop 
eggs,  one  at  a  time.    Cover,  remove  from  heat,  ajid 
poach  to  desired  doneness.    For  each  serving,  put 
an  egg  on  each  of  tv;o  slices  of  toast.    Pour  spag- 
hetti sauce  over  the  c£gs,'and  sprinkle  a  little 
chopped  parsley  and  a  little  grated  cheese  on  each 
egg.    Serve  extra  toast. 


HIITT:    Place  a  pan  of  v:ater  in  the  bottom  of  the 
oven  v/hen  you  rc-hoat  rolls  or  biscuits.    The  steam 
from  the  .water  v411  rise  and  make  the  bread  taste 
fresh  and  soft  as  the  day  it  v/as  ba^cd. 


YOU  KAY  HAVE  OTHER  FAVORITES: 


